
Experience New York City’s “Real Little Italy”
Join Us On Our Annual Bus Trip To Arthur Avenue!

4/04/20

Cost: $40 Members I.A.C.C, $45 Non-members.  |    Location: The Italian American Community Center - Parking Lot
257 Washington Avenue Ext., Albany, NY 12205   |   Time:  8:45 am Depart from Albany.  4:00 pm Depart from NYC.

    RSVP: Call the Membership Office at 518-456-4222

Mangia Bene, Viva Bene

By FRANK ZEOLI

Instructions
Bring 3 quarts of salted water to boil 
in a medium saucepan.

Add pasta to the water and cook until 
pasta is al dente about 5-6 minutes.

Strain the pasta reserving about ½ 
cup of water to use later. 

Add the ricotta cheese, half of 
the reserved pasta water and the 
parmesan cheese to the pasta. Mix 
the pasta until the cheeses make a 
creamy sauce that coats the pasta 
thoroughly. (NOTE: If the sauce 
seems too thick add more pasta 
water. If the sauce is too loose you 
can add more ricotta cheese.)

Add pinch of black pepper to taste.

Look for more recipes in the 
next addition of the SIAMO Qui.

Growing up during Lent, as Catho-
lics, we would abstain from eating 
meat on Fridays. No meat meant 
fish. Most of the adults would eat 
fish but most of the kids wouldn’t 
touch it so my Grandmother needed 
to make something special for us. 
Pasta Ricotta became a Good Friday 
staple for everyone not just the kids. 

Prep Time: 5 Minutes
Cook Time: 15 Minutes

Ingredients 
• 1lb Spaghetti, Linguine or 

Angel Hair (your choice)
• 1 ¼ lb Whole Milk Ricotta 

Cheese
• ¼ Cup Parmesan Cheese
• Black pepper to taste

Pasta Ricotta


